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Preparation of jackfruit seed black Chinese jelly
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ABSTRACT: Objective To preparate the jackfruit seed (JFS) black Chinese jelly. Methods Sensory score,
texture parameters and syneresis rate were used as indexes to investigate the effects of Mesona chinensis gum
(MCG), jackfruit seed starch (JFSS) and mogrosides (M) addition on the quality of black Chinese jelly of JFS, then
the effects of different starch species and storage time on the sensory scores and texture characteristics of JFSS black
Chinese jelly were compared. The correlation coefficient of Chinese jelly between different texture parameters and
sensory scores were compared, Results  The sensory score and texture characteristics of jelly were the best when
MCG was added at 60%, JFSS was added at 2.5%, and M was about 5.00%, respectively, the sensory scores and
texture characteristics were similar to the black Chinese jelly made of pea, potato and corn starch, the texture
parameters of JFS black jelly were not significantly changed within 24 h, and the sensory score showed the greatest
correlation with glueyness. Conelusion  JFSS can be used as starch material for making black Chinese jelly, and this
research can provide a theoretical guidance for making new JFSS high-quality jelly.
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Table 1 Sensory evaluation standards of Chinese jelly
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Table 2 Effects of MCG addition on guality of black Chinese jelly

MCG it/ BRSNS R Rito
30 52.16£1.69°  0.5820.04° —0.0120.00°  0,67+0.02"
40 63.09£2.27"  0.93£0.02' ~0.06=0.01" 0.73£0.02°
50 T169£2.73"  1.2420.05° —0.1020.03°  0.780.03"
60 TRA0E1.33" 1.53+0.05" ~0.1320.03° 0.80+0.03""
70 73.80£2.40°  2.0520.07" -0.1620.02" 0.82+0.01°

dkmm  BERSPEN BEIEAEm) 24 b BT 48 b frkEEm
1.96£0.04° 0.39£0.03° 0.77£0.07°  12.66+0.97°  29.69+1.78°
2580077 0.68£0.027 1.7520.06°  13.72+0.02°  31.96+0.62°
28540155 0.97+0.08° 2772037 12.862038"  29.61+1.08°
3.0040.19"  1.2340.06" 3812039 12.3320.20°  27.80+0.60°
3A40£0.16° 1.68+0.07° 5.70=0.51*  10.55+0.06°  24.76+0.34°

T =2 AR RER A T B E T R (P<0.05), FR.
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Fig.1 Effects of different MCG, JFSS, M addition and starches type

on the appearance of Chinese jelly
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Table 3 Effects of JFSS addition on quality of black Chinese jelly

JESS HEAIELY B BN RMHEm) MEPERite FtEmm  BEEHEN I jﬂ;ﬂ' ;f);f;:l
2.0 75.7542.98% 10940025 —0.1040,02° 0.76+0.02° 28640, 14 0.8320,04° 2.372022° 14854051 33.65+1.64°
25 TRITELO4Y  122:0.04" —0.1120.02" 075003 2.85+0.14° 0.92:0.03" 2612021%  14.0720.15" 31.32+0.08"
3.0 71.69+2.73%  1.24£0.05" —0.10£0.03" 0782003  2.85:0.15° 0.97=0.08" 277+037"  12.86+0.38° 29.61=1.08°
3.5 554141697 1.3520.07° —0.13£0.01° 0.78+0.01°  2.ERH0.13" 1.05:0.04"  3.03:0.26"  14.6440.09° 32.86+0.35"
4.0 53.70+3.75°  0.962:0.06° —0.07+0.01° 0.7020.01°  2.06=0.10" 0.670.04° 1.74+0.16°  13.89+0.06" 31.85+0.23"
F#4 M FmE R EASE
Table 4 Effects of M addition on quality of black Chinese jelly
M ERNEL v Ry REBEN REREEmMD PAEBEERIGe RfEmm BERPEN O MHEREE/mi 24 b HTKEEM 48 b HTK A%
125 53.57+1.44° 0.8520.03° -0.06+0.01° 0.6520.01°  2.49+0.04°  0.55+0.02° 1. 38+0.08°  13.19=0.32"  29.7820.92°
2.50 60.1542.80" (L86L0.04° -0.07£0.01°  0.6620,01° 255400057 05TH0.03°  1.4540.11°  13.08+0.63" 29.574].62°
500 TL69£2.73 1.2420.05° -0.10£0.03" 0.78+0.03"  2.85+0.15" 097008 277037  12.86=0.38  29.61=1.08°
7.50 62.6422.16" 1.0920.03" -0.10£0.01" 0.71£0.02"  2.57£0.09°  0.7720.04"  1.9920.16" 11.61=0.89"  25.54+]1.70°
10,00 56.02+2.35° 1.10+0.03" -0.09£0.00° 0.71£0.01°  2.69+0.04"  0.78£0.01°  2.1040.06" 11.9820.39"  26.65+025"
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I EEET VA TR R BT, TFSS il % S b R T
Gr 5 AR R B RR P B e, S8, S
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ST R A e A R, 48 h PR L 9
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Table 5 Effects of difference starches added on gquality of black Chinese jelly

ERRE TS WEEEN iR MY ARG i mm BEREEEN OHIEEE/m) 24 h BTK S 48 b BT KR
SIERERT  60.50+2.66°  0.76+0.02¢  —0.02+0.00°  0.7120.01"  2.0720.06"  0.54£0.01°  1.60=0.05° 131920327 24492023
BEEEENT  73.9243.32°  L1740.06"  —008£0.00°  0.7140.01° 2724010 0.83+0.06"  2.27+0.23%  13.08+0.63"  35.52+0.75
IFSS TLA9E2.73"  1.2420.05°  —0.10:0.03°  0.78£0.03"  2.85+0.15°  0.97=0.08" 2.77=037" 12862038 29.61=1.08"
DEMEER 68.6421.49"  0.7940.020  —0.0320.01°  0.7120.02° 21820117 0.57£0.02°  1.7240,12° 11612080  22.392],53°
FREH 71.0543.52°  0.94+£0.03°  0.06£0.00°  0.69+0.03"  2.54+0.06°  0.6520.03°  1.67=0.11°  11.98=0.39"  |8.75+£0.45"
= 6 FFRE A R b R A R0
Table 6 Effects of different storage times on quality of black Chinese jelly
A (] WHEEN LR /m) M FERitio A imm I B FEN WHOEE fmj
3 1.24+0.05" ~0.10+0.03" 0. 780,03 2.85+0.15° 0.97+0.08" 2.77+0.37°
24 1.3440.15" 0.1120.01° 0.78+0.03" 2.91+0.11° 1.014+0.05" 2874012
48 2.19+0.17° —0.22+0,02" 0.7420.04 2,990,098 1.59=0.14° 5.08+0.15°
#=7 ERNFERESEHEEETSMExERY
Table 7 Correlation coefficients of Chinese jelly between different texture parameters and sensory score
BEHFS B i A P ik el 1 WL e
ar 1 (LR30** —0.719%* 0.792%% (L8334 0.841%* (L.§29%*
(7 5 0.830%* 1 —0.920% 0.834%* (.003+* 0.995%* 0.983+*
R —0.719%* —0.020%* 1 —0.TTTH* —0.923%* —0.9]12%* —0.86TF*
A 0,792%= 0.834%% 0.777%* 1 (. 780%= 0.878%% 0.862%*
il 0.833%= 0.903#* —.923%* 0.780** | 0.895%* 0.860**
i i 0.841%# 0.995%* 0.912%% 0.878%* (1.895** 1 0.992%*
WL e 0.820%* 0.083%* .86 0.862%* (.860+* 0.992%* 1

T # = Jen AR et B B 22 (P<0.01).
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